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Abstract of JP 55021725 (A) 

PURPOSE:To offer a dextrin powdering base that is useful for making powdered food because the 
addition to liquid or paste food makes the drying operation smooth. CONSTITUTION:The powdering 
base consists of cyclic dextrin and noncyclic dextrins with a D.E. [a figure showing the amount of 
directly reducing sugar (given as glucose) in the total solid] of 5-40 so that the D. E. becomes less than 
25. The composition is added to flavoring agents, fruit juice, milk, etc., then the food is powdered. The 
cyclic dextrin means nonreducing compounds that contains 6-12 molecules of glucose connecting 
cyclically with alpha-1,4~glucoside bondages. EFFECT:The amount of be used can be reduced 
compaed to conventional powdering base and the food containing the base is free from pasty texture 
and strange taste and smell. 
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